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ABSTRACTED- PUB -NO: JP 51007142A 
BASIC- ABSTRACT: 

Cleaned rice is dipped for several hours in warm water, contg. 
certain types of 

enzyme, in which is incorpd. a small amt. of amino pectine, such as 
w axy 

s tarch , glutinous rice powder, etc., and seasoning such as white 
sugar, ~ 

chlorella tops, etc., and the aq. soln. is gently poured in 
immediately before 

or after heating and boiled; or waxy starch, corresp. to 2-10% of 
flour, and ■ 

amino pectine, such as glutinous rice powder, are dissolved in water, 
heated 

with stirring, and glutinised, and a small amt. of seasoning, such as 
chlorella 

tops, is added followed by mixing in sauce or roux, for cooking. 
TITLE-TERMS: COOK FOOD FREEZE SO UNPALATABLE 
DERWENT-CLASS : D13 
CPI-CODES: D03-H02; 



2/1 1/2007, EAST Version: 2. 1.0.14 



2/1 1/2007, EAST Version: 2. 1 .0. 1 4 




ft ft nr ft £ 

l |§ 8 © £ ft 



C»^Jci *#flfft 
# ft * ft » 



ftJgtfB; . 

a # 91 « BIA W C 
4 {ft ft A 

^i57fj*iijK»f«;(i»ra«]KT&®»n»r 475 

ft * Hi 

6 ft® A 

#«rty**K*»VftH*J:* -b*ft*T 5 3 2 

( 1 6 0 5 ) * ?§ S * *3 

ft tt ft * § 0 

w ft ft , »tt tt * ft * #1* 



51- 7142 
@&MB BS51. (1 9 7 6) l .21 

®&mB H§^. (1 9 7 if) 3 .25" 
#$fg^ (£2H) 





©Int.CH 




A23L ///£>// 


3V AO 


A23L //(?/ 



1- W $ © £ ft 

* * t X ft W * *V **&©«§!;*& 
&*##*©«*» 

* * * * * * a * © as * k ft » ft * « t £ «c 7 

+ * - x # - .* , #f#fts©*&ft*7 * y * 

* tt * ft *ft-L.*:.*.ft.ft * fc * © * © 
ft' ft © iff tt ft m ft ft «c ft * «c Mr. u a ^ r * # + 

LTft«!**ft**ftft 

© ft 55 # ft o 

(a&ft«-f**ft»©a~* 0 # «C « S * 47 + 

**$©tt#.*7 s / * * 

5: * T * ft DD * L t«ft U^K ^ o u ^ h 

y * x *9 © ftJ f*©4>ft*l)0*.*: * © * » W 

<0 & + V — x * ^ — »CT|B3R^** 

# fife o 

a|&i»©ff«*ft*J 



X * > * 


s m ft 


ft JC » 


X 


- Mf frc 


^ ft 


o A ft 


* -r * * # 


tt if $ 


L t *j 




« U 


t o 


* L 


X * ffl * # 


* * # 


* ^ o 






o ft 




H ft OR A £ 




Q S 5 




* ft t 


* ♦> 


* * * * 


f? * n * 




* £ X 




ft © ft 




e> # a * 


# ft T * * 


o 


W « xS 




* « # 


ft « 


ft % ft ft 


* w * * 




ft £ * 


b 


* W ft 


tc t 


* ft 8! # 


& *c & * * 


OT* 


* o * 8 


ft tt 5fe 


•r t 


K A B 0 


3 O © # ft 


* Jfl # 


+ 4 o 










A * ft ft ft 


X ft # 


* 6 ft 


ft 


i * 9 


S 0 


% ~ 7 0 


* A *« £ 


ft ft » 


3r ft 


-f 


X A 7 


0 % 


— 30* 


*• a flu t ft 


i © o 


t n tt 


ft 


n i * 


t t 


x x 


Q 
















x ^ — 


f- 2 


0 


% - B 


0 % 




ft * ft 




. a 


0 


5t - 2 


o * 




* ft ft 






2 


5t - 1 


0 % 




& ft 2n l 


to. 












0 £ u U ? 




* ft *c 


* ft 1 % 


~ 5 


% * 2m *. 


* <> © 0 














ft E H « ft 


*nm 


ft M 


t 


4^ttfto«^ttT 



-285- 



4 - _ i> • 

2/11/2007, EAST Version: 2.1.0.14 



»*«K:iJWCH#W«> ft « 

C K Lti{C*-?HC»L"l-8 g © # A * 

/ HBMIMttKRti ( CORs 5 £ o PJ Jb T 

tt *> ) **-f*£»Stt»*o K C <D * 1 

W Wt a "o B ) t 0 W i~ 2 jgStftJi.-C?ai«T 



Vm m 51-7 1 4 2 (2) 
^A-O^KHI-Clllllt 4 £ M S © ft # £ < 

tv^A * a * * & 



4 



-286- 



2/11/2007, EAST Version: 2.1.0.14 



